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and of a safe, sanitary quality, and shall meet all requirements of the State
Board of Health as to drinking water.
Public Health Reason: The water supply should be accessible so as to en-
courage its use in cleaning operations; it should be adequate so that cleaning
will be thorough; and it should be of safe, sanitary quality in order to be suit-
able for drinking.
Satisfactory Complianec: This item shall be deemed to have been satisfied if:
1. The water supply is easily accessible to the kitchen or other rooms where
food is prepared or utensils are washed. If the lunch room feeds a small num-
ber of pupils, a pump is ac;eeptable; if the lunch room is not small, running
water is necessary.
2. The water supply is ample in quantity to meet all needs of consumption
and cleaning.
3. The water supply is approved by the State Board of Health.
4. Water storage or cooling tanks shall be of non-corrosive material, properly
covered, clean, free from dust both inside and outside, and the inlet and outlet
so arranged as to prevent contamination during filling and emptying.
5. No common drinking cups are in use.
Item 8. Lavatory Facilities: Adequate and convenient hand-washing facilities
shall be provided, including soap, and approved sanitary towels. The use of a
common towel is prohibited. No employees shall resume work after using the
toilet room without first washing his hands.
Public Health Reason: The use of washing facilities and sanitary towels is
essential to the personal cleanliness of food handlers.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1. Handwashing facilities, including soap and individual cloth or paper towels
are provided. Sinks used for dishwashing are not to be used for handwashing.
2. Hand washing facilities are adequate and convenient to toilet rooms.
3. Soap and clean towels are provided.
4. All employees wash their hands before starting work and after each visit
to the toilet.
Item 9. Construction of Utensils and Equipincnt: All multi-use utensils and
all show and display cases or windows, counters, shelves, tables, refrigerating
equipment, sinks, and other equipment or utensils used in connection with the
operation of a lunch room shall be so constructed as to be easily cleaned and
shall be kept in good repair.
Public Health Reason: If the utensils and equipment are not so constructed
that they can easily be cleaned, and are not kept in good repair, it is unlikely
that they will be properly cleaned.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1. All surfaces with which food or drink comes in contact consist of smooth,
not readily corrodible material.
2. All surfaces with which food or drink comes In contact are in good repair,
free of breaks, corrosion, open seams, cracks, and chipped places. This require-
ment precludes the use of any type of equipment so designed as to permit food
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